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Summer Farm Tour
by Katie Hannon Michel, BFM Operations Manager

Each year, Ecology Center staff and members of

the Berkeley Farmers’ Market Community Advisory
Committee visit the farms of Berkeley Farmers’
Market growers. This year we headed east, winding
around Mt. Diablo to Frog Hollow Farm in Brentwood,
Skirting the labyrinthine canals of the Sacramento-
San Joaquin River Delta to Lucero Organic Farm
near Lodi, and winding up at Smit Orchards in the
fertile Sacramento Valley near Linden, CA.

1st Stop: Frog Hollow Farm

Every time | drive out to Brentwood I’'m shocked by
suburban development. Even after exiting Highway
4 at the edge of the City, you just keep driving, and
driving, and driving on 4-lane thoroughfares bordered
by strip malls and residential developments until you
hit farm country. Historically, Brentwood has been an
agricultural community. Blessed with rich delta soils,
a mild climate, and plenty of water, Brentwood is
one of California’s sweetest growing regions. While
much of Brentwood’s valuable soil has been lost

to development, the City has preserved a 12,000-
acre area called the “Ag Core” that is zoned only for
agricultural use.

Frog Hollow Farm grows “legendary stone fruit” on a
leased 153-acre parcel located inside Brentwood’s
“Ag Core.” We met up with Farmer Al (a.k.a. Al
Courchesne) near the heart of his operations — a
certified kitchen, cold storage facility, and packing
and processing area, all of which were bustling with
activity. In the shaded packing area, workers sorted
cherries and stacked totes on pallets destined for
Bay Area markets, while in the kitchen, one member
of the 8 full-time kitchen staff stirred gallons of apricot
jam with a paddle in an industrial braiser.

Frog Hollows’ significant investment in infrastructure
is one thing that makes them unique. Having an

Pictured: Bee Boxes at Frog Hollow Farm.

on-site kitchen facility means that unsalable culls of
fruit can be processed into jams and pastry fillings.
It also means that pickers can harvest fruit when
it’s super-ripe because whatever doesn’t get sold
immediately can be jammed.

While wandering the orchards, we learned about the
different aspects of Frog Hollow’s operation, such
as their work with a county Pest Control Advisor to
manage the Oriental Fruit Moth using pheromone
disruptors. Small, white boxes hanging in the

trees release female pheromones that confuse the
male moths and make it difficult for them to find a
mate. Frog Hollow has installed about 150 of these
dispensers per acre to control the Moth and protect
their fruit. If not managed, the small grayish moths
lay their eggs on top of leaves and then the larvae
damage developing shoots or enter the fruit to feed
around the pit, making the fruit off-grade.

Al said that Frog Hollow had a good cherry set this
year despite the cool spring weather. Brentwood

has a special microclimate in the rain shadow of Mt.
Diablo that is ideal for stone fruit. Although most of
the Bay Area got drenched in a fairly significant storm

Farm Tour, continued on page 2...
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